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Campylobacter enteritis 

What is it? 
 A bacteria that is a leading cause of diarrhea worldwide. 

 Usually occurs in the summer. 

How is it spread? 
 You can get sick from eating or drinking the organism in: 

 Undercooked meat/poultry. 

 Contaminated food or water. 

 Raw milk and other dairy products 

 Raw vegetables or raw eggs. 

 Contact with infected pets (especially puppies or kittens 
with diarrhea). 

 Contact with farm animals. 

 Cross-contamination can occur by touching 
raw/undercooked meat/poultry and then touching other 
food or surfaces such as knives, cutting boards, plates or 
hands. 

 It does not take many bacteria to cause infection. 

What are the symptoms? 
 Symptoms usually start 2 to 5 days after swallowing the 

bacteria and last for 1 to 2 weeks. 

 Symptoms include diarrhea, abdominal pain, feeling 
unwell, fever, nausea, and vomiting. 

 Some people have no symptoms.  

 Symptoms can be mild to severe and can mimic 
appendicitis. 

 Some people recover and then have a relapse. 

 Severe complications are rare.  

How is it treated? 
 Specific treatment is generally not needed. 

 Drink plenty of fluids and seek medical attention if you 
become dehydrated. 

 Oral rehydration fluids can help.  They can be purchased 
at drug stores. 

 Signs of dehydration in an adult may include dry mouth, 
weakness, dizziness, headache, and dark urine. 

 Signs of dehydration in a child may include crying with no 
tears, a dry diaper for 3 hours, fussy or sleepy behavior. 

How is it prevented? 
 Wash hands with soap and warm water after using the 

bathroom, changing diapers, handling pet feces and 
before and after handling raw food. 

 Separate raw meat/poultry from other ready-to-eat 
foods, fruits or vegetables.  

 Clean cutting boards and utensils with warm soapy water 
after contact with raw items. 

 Ensure meat is well-cooked (use a thermometer). 

 Meat should not be pink and juices should run clear. See 
the following link for specific internal cooking 
temperatures and recommended storage times for food: 
http://healthycanadians.gc.ca/eating-nutrition/safety-
salubrite/cook-temperatures-cuisson-eng.php 

 Keep cold foods cold and hot foods hot. 

 Wash all fresh fruit and veggies before eating. 

 Drink only treated or boiled water.  

 Consume only pasteurized milk and milk products. 

 If sick, avoid preparing or serving food. 

Should I go to childcare, school, or work? 
 Exclusion may be required from childcare/ school/work.  

Contact the health unit for more information. 

 In general, you should stay home until you are symptom-
free for a minimum of 24 hours.  

 Do excellent hand washing when you return to work or a 
childcare setting as you can continue to shed the bacteria 
for up to 7 weeks. 

 If a relapse occurs, exclude yourself again and seek 
medical attention as needed. 

For further information, please contact the Communicable 
Disease Control Program staff at  
705-474-1400 or 1-800-563-2808, ext 5229. 
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